
Bread from Sant Josep’s Bakery G............ ...............................................................................2€

Braves Embat G,H,Sl,P............................................................................................................8,5€

Embats chicken croqueta (1 piece)H,L,G,A,S........................................................................3,50€

Puff pastry with Cantabrian anchovy 00, manchego cheese/ confited red pepper ( 1 unit)

P,Sl,G,L....................................................................................................................................4,50€

Olives stuffed with anchovies P,Sl......................................................................................4,50€

Breaded rabbit chops/ hollandaise Fs,Sl,H,G..........................................................................15€

Tartlet/vitello tonnato cream/ balfegó tuna sashimi ( 1 unit) G,L,H,Sl,P,S,M..................8,50€

Aubergine/burrata/ sobrassada Cal tomás/ pico de gallo G,P,H,L,Sl,Fs................................15€

Ensaladilla ( Russian salad)/shrimp/ fried shrimps/  eggCr,H,L,P.................................... 16€

Sweet onion tatin /24 months Comté cheese /meat jus/ G,L,H..............................................16€

Artichoke /charcoal vinaigrette/ egg yolk emulsion/pepper/black olive  H,P,Sl ................16€

Spanish omelette/ organic poatato/organic Montseny eggs/ truffled butter/ meat jus/

Puigpedrós cheese/ mushrooms H,G,L ...................................................................................18€

Meat canelloni /bechamel sauce/ meat jus/cheese crumble/ G,L,H,Sl...................................18€

Steak tartar/hand-cut/matured beef/Cal Tomàs/ matchstick potatoes

G,M,H,S,P,A,Sl............................................................................................................................23€

Roast beef/mosterd/ sherry/ noisette butter/ potato Sl,L,G,H,M,S,P ...................................24€

Duck breast ´5 Aglans´/japanese rice/butter/soy sauce S,L,H,A,M,Se,P.,Sl,G,C..................25€

Sous-vide seabass/thai style marinade/ cilantro P,Sl,Fs................................................22,50€

Catalan rice/red prawn/cuttlefish Cr,P,H,Ml,........................................................................27€

Red prawn carpaccio /mushrooms/wasabi/dill/ furikake Cr,H,S,Se,P,M,Sl........................ 28€

Scallops/pork jowl/shiitake confit/ beurre blanc Ml,P,L,Sl,S,...............................................21€

Octopus/ ´cap i pota´/ chimichurri F,G,P,Sl..........................................................................24€

Embat. 

Cr-Crustaceans
H-Eggs
P-Fish
C-Peanuts
S-Soy
L-Milk
Fs-Nuts
M-Mustard
Se-Sesame
G-Gluten
Ml-Mussels
A-Celery
Sl- Sulfphites

*Dishes are served to share

a la carte



